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^= (54) TlUe: METHOD FOR THE TREATMENT AND LONG-TERM PRESERVATION OF MEAT PRODUCTS WITHOITT A 
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in 

uri 



O 



AA 


Ihyeccion con salmuera 




al 20% 




BB 


Masajeado 




" Cocci6n a IS'C por 20 min. 




en el centre de la pieza 




DO 


Enfriado 




EE 


Eavasado al vacio 


4 . 




Congelado 




GG 


Empacado 




HH 


Irradiacion 




(dosis minima ISkGy) 



AA ...INJECTION WITH BRINE UP TO 20 % 
BB ...MASSAGING 

CC ...COOWNG AT 75 "C AT CENTRE OF 

PIECE FOR 20 MINUTES 

OD ...COOUNG 

EE ...VACUUM PACKAGING 

FF ...FREEZING 

GG „ PACKING 

HH ...IRRAOIATION (MINIMUM DOSE OF 
16KGY) 



(57) Abstract: The invention relates to 
a method for the treatment and long-term 
preservation of meat products without 
a cold chain. The inventive method 
comprises the following steps consisting 
in: injecting each piece of meat with a 
brine solution containing the necessary 
concentration of ClNa in order to reach up 
to a maximum of 20 % of the weight of the 
meat piece; massaging the meat for a period 
of between 8 and 24 hours at a pressure of 
between 10 and 15" Hg and lemperalures 
of between 0 and 3 °C; inserting each 
piece into a hermetically-sealed bag and 
subjecting the batch of meat cuts thus 
packaged to a process involving cooking in 
hot water until a temperature of between 70 
and 85 °C has been obtained at the centre 
of the largest piece for between 15 and 
30 minutes; removing the bags from the 
bath, removing the meat from each bag and 
cooling same until a temperature of at least 
26 °C has been obtained at the geometric 
centre of the pieces; packaging each chunk; 
packing up the meat; freezing said meat 
at a temperature of -26 °C; and subjecting 
same to irradiation until a total minimum 
dose of ISkGy has been obtained. 
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Para cddigos de dos letras y otras abreviaturas, vease la seccidn 
"Guidance Notes on Codes and Abbreviations" que aparece al 
principio de cada niimem regular de la Gaceta del PCX. 
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(57) Resumen: Comprende: inyectar cada pieza de came con una solucion de salmuera con CINa con una concentraci6n necesaria 
para airibar hasta un mdximo de 20% del peso; masajear la came entre 8-24 horas bajo presidn entre 10-15" HG y lemperaturas entre 
0-3'*C; introducir cada pieza en una bolsa herm^ticamente cerrada sonieter el lote de cortes de came asf embolsadas a un proceso de 
coccidn en agua caliente hasta lograr en el cencro de la pieza de mayor tamano una temperatura de VO-SS^'C durante 15-30 minutos; 
retirar del bano y redrar la came de cada bolsa, efeccuando un enfriado hasta alcanzar en el centro geometrico de las piezas al menos 
26°C; envasar cada tiozo; envasado y empaquetado; congelado a -26°C; e irradiacidn hasta acumular una dosis nu'nima total de 
15kGy. 



